Mexican Scrambled Egg. Recife 

Ingredients: 


Egg - 1 , larg 

Tomatoes - 1/4 cup, finely chopped 
Green Chilli - 1 , finely chopped 
Onions - 1 tblsp, finely chopped 
Oil - 1 tblsp 
Salt as per taste 



Method: 


❖ Heat oil in a pan. 

❖ Add the onions, tomatoes, green chillies and a pinch of salt. 

❖ Saute for a minute. 

❖ Beat the egg and add to the pan. 

❖ Tilt the pan slightly and stir well. 

❖ Cook for a minute or until set. 

❖ Remove and serve at once. 



